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RINGKASAN 
 
Produk bahan pangan bebas gluten saat ini masih jarang ditemukan di 
Indonesia. Tepung bumbu komposit berbasis komoditas lokal (tepung beras, tepung 
tapioka, dan tepung maizena) dapat menjadi alternatif bahan pangan bebas gluten. 
Namun, diperlukan rasio yang tepat untuk mendapatkan karakteristik tepung 
bumbu yang dapat menghasilkan produk yang memiliki tekstur gluten-like. Analisis 
dalam penelitian ini menggunakan Rancangan Acak Lengkap dengan tiga kali 
ulangan analisis. Selanjutnya dianalisis dengan metode One-Way Analysis of 
Variance (ANOVA). Bila terdapat perbedaan antar perlakuan maka dilanjutkan 
dengan Duncans Multiple Range Test (DMRT) pada tingkat signifikansi 95 % (α = 
0.05).  
Hasil penelitian menunjukkan semakin tinggi rasio tepung maizena di dalam 
formulasi tepung bumbu komposit meningkatkan kadar protein, pati, amilosa, nilai 
kecerahan, cooking yield, dan hardness serta menurunkan kadar air, abu, lemak, 
serat kasar, densitas kamba, daya serap air, daya serap minyak, viskositas, swelling 
power, dan cooking loss dari tepung bumbu komposit bebas gluten yang dihasilkan. 
Hasil uji pembobotan menunjukkan bahwa formulasi 30% tepung beras, 30% 
tepung tapioka, dan 40% tepung maizena terpilih sebagai formula terbaik 
berdasarkan karakteristik fisik dan kimianya. Uji organoleptik menunjukkan tidak 
ada perbedaan tingkat kesukaan yang signifikan antara produk tepung bumbu 
komposit bebas gluten dengan produk tepung bumbu komersial yang telah beredar 
di pasar. 
Kata Kunci:  tepung bumbu, tepung komposit, tepung beras, tepung tapioka, tepung 
 maizena, bebas gluten. 
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FORMULATION AND CHARACTERIZATION OF SEASONED FLOUR 
BASED ON RICE FLOUR, TAPIOCA FLOUR, AND MAIZE FLOUR AS 
GLUTEN-FREE ALTERNATIVE FOOD  
 
 
ANNISA FITRIANI 
H0912014 
 
SUMMARY 
 
Gluten-free food products are still rarely found in Indonesia. Seasoned flour-
based composite local commodities (rice flour, tapioca flour, and maize flour) can 
be an alternative to the gluten-free food. However, an appropriate ratio required 
obtaining the characteristics of seasoned flour to produce a product which has the 
texture of the gluten-like product. In this study analyzed the chemical and physical 
characteristics using a completely randomized design with three replications 
analysis. Furthermore, statistically analyzed by the method of One Way Analysis 
of Variance (ANOVA). If there are differences among the treatments then proceed 
with Duncans Multiple Range Test (DMRT) at the 95% significant level (α = 0.05). 
The results showed the higher the ratio the maize flour in the gluten-free 
seasoned flour formulation will further increase the levels of protein, starch, 
amylose, brightness, cooking yield, hardness, and will lower the moisture, ash, fat, 
crude fiber, bulk density, water absorption, oil absorption capacity, viscosity, 
swelling power, and cooking loss of gluten-free seasoned flour. Effectiveness test 
showed that the formulation of 30% rice flour, tapioca flour 30%, and 40% maize 
flour was selected as the best formula based on the physical and chemical 
characteristics. While the organoleptic tests showed that no significant differences 
in the level of preference selected formula with commerciall seasoned flour 
product.   
Keywords: seasoned flour, rice flour, tapioca flour, maize flour, gluten-free. 
